Hot Honey Harissa .
Pork Belly Bites

Ingredients

pork belly

Verstegen Spice Mix USA
Verstegen Harissa Hot
Honey World Grill
Verstegen Decoration Blend
Espagnol

fresh chillies

Method
Using skinless and boneless pork belly, cut the pork belly

into roughly 1-inch cubes.

Cover the pork belly pieces in Verstegen Spice Mix USA. The
usage rate is on the jar.

Then cover the pork belly with Verstegen Harissa Hot
Honey World Grill at 8-10% and give this a good mix until all
the pork belly is covered.

Finally, put the pork belly bites into a smooth foil tray and
sprinkle over Verstegen Decoration Blend Espagnol. Chop
up some fresh chillies for the top.
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Verstegen adds that extra something.
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